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Housekeepers1  Chat  Friday,  October  11,  1929, 

NOT  FOR  PUBLICATION 
Subject::    "Lamb  As  You  Like  It."    From  Bureau  of  Home  Economics,  U.  S.  D.  A. 
Leaflet  available:     "Lamb  As  You  Like  It." 


"Some  of  these  days,"  began  the  Menu  Specialist,  "I  want  to  give  you  my  own  spec- 
ail  recipe  for  Upside  down  apple  cake." 

"■Why  some  of  these  days?"  I  asked.     "Why  keep  the  world  waiting  for  such  a  delic- 
ious dessert  as  an  Upside  down  apple  cake?" 

"But  it  has  eleven  ingredients,"  said  the  Menu  Specialist.     "Do  you  suppose  your 
radio  homemakers  are  willing  to  copy  a  cake  recipe,  with  eleven  ingredients, — " 

"Are  they?  I  should  say  so.'    Just  let  me  have  your  recipe — it's  exactly  what  we 
want  for  Sunday  dinner — in  face,l!ve  had  my  heart  set  on  an  apple  cake,  all  week. 
Will  you  give  me  your  own  special  recipe?" 

She  did.     She  not  only  gave  me  a  recipe  for  apple  cake,  upside  , down,  but  also  a 
Sunday  dinner  menu.     So  if  you're  planning  a  company  meal  for    unday,  it  might  as 
well  be  this:     Roast  Shoulder  of  Lamb,  with  Mint  Stuffing;  Baked  Squash;  Buttered 
Spinach,  with  Sections  of  Lemon;  Spiced  Grape  conserve;  and  Upside  Down  Apple  Cake. 

Just  a  minute  now,  and  I'll  give  you  directions  for  the  Roast  Shoulder  of  Lamb, 
and  the  Mint  Stuffing. 

As  you  all  know,  lamb  is  on  the  market  in  largest  quantities  in  the  fall,  but  a 
good  supply  can  be  had  any  time  of  the  year.     The  most  popular  cuts  are  those  from 
the  leg,  loin,  and  ribs,  but  with  proper  cooking  very  nice  dishes  can  be  made  froi*} 
the  less  expensive  shoulder,  breast,  and  flank. 

It  is  economy  to  buy  a  leg  or  a  shoulder  of  lamb  for  roasting,  although  it  may  fur- 
nish more  meat  than  is  needed  for  one  meal,  or  even  for  t^o*    Roast  lamb  is  one  of 
the  best  meats  for  slicing  cold. 

Here  are  the  directions,  for  a  Roast  Shoulder  of  Lamb.    This  recipe  has  been  devel- 
oped by  the  Bureau  of  Home  Economics,  and  if  it  meets  their  high,  standards,  you 
know  it  must  be  good.     (Read  slowly.) 

Select  a  shoulder  of  lamb  weighing  from  3  to  4  pounds.  Have  your  butcher  remove 
all  the  bones,  and  the  fell.  The  fell  is  the  thin  papery  outer  covering  on  the 
lamb  carcass.  Save  the  bones  for  making  soup.  A  lamb  shoulder  may  be  stuffed, 
and  either  left  flat  or  rolled.  The  flat  shoulder  is  easier  to  sew  up,  than  the 
rolled,  and  thepocket  holds  twice  as  much  stuffing.  Either  of  these  completely 
boned  stuffed  shoulders  can  be  carved  straight  through,  in  attractive  slices  of 
part  meat  and  part  stuffing. 
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Wipe  the  meat  with  a  damp  cloth.     Sprinkle  the  inside  of  the  pocket  with  salt  and 
pepper,  pile  the  hot  stuffing  in  lightly,  and  sew  the  edges  together.    Rub  salt, 
pepper,  and  flour  over  the  outside.     If  the  shoulder  has  only  a  very  thin  fat  ? 
covering,  lay  several  strips  of  bacon  over  the  top.     Place  the  roast  on  a  rack  in 
an  open  pan  without  water.     Sear  for  30  minutes  in  a  hot  over  (480^  IF.).  If 
"bacon  is  laid  over  the  roast,  shorten  the  time  of  searing  so  as  to  avoid  overbrown- 
ing.     Reduce  the  temperature  of  the  oven  to  300°E.  and  cook  the  meat  at  this  tem- 
perature until  tender.    From  two  and  one-half  to  three  hours  will  "be  required  to 
cook  a  medium-sized  stuffed  shoulder  at  these  oven  temperatures.     Serve  hot,  with 
"brown  gravy. 

And  here's  the  recipe  for  Mint  Stuffing,  with  7  ingredients: 


Seven  ingredients,  for  the  Stuffing:     (Repeat  ingredients). 

Melt  one  half  of  the  "butter  in  a  skillet  and  add  the  onion  and  celery.     Cook  for 
two  minutes  and  add  the  mint  leaves  and  the  other  seasonings.    Push  this  mixture  t< 
one  side  of  the  skillet  and  in  the  empty  part  melt  the  remaining  "butter  and  stir 
in  the  "bread  crumbs.     When  they  have  absorbed  the  butter,  mix  all  the  ingredients 
together. 

Before  we  leave  the  lamb  part  of  this  dinner,  I  want  to  call  your  attention  to  the 
collection  of  recipes  in  the  lamb  leaflet,  called  "Lamb  As  You  Like  It."    Have  you 
ever  said  to  yourself:     "I'd.  use  more  lamb,  if  I  knew  exactly  how  to  cook  it." 
Well,  this  leaflet  tells  how,  and  in  such  attractive  ways  that  you'll  want  to  try 
every  recipe,  from  the  Lamb  Chops  to  the  Lamb  Stew,  before  the  winter  is  over. 

Speaking  of  recipes,  let's  not  forget  the  Upside  down  Apple  Cake,  with  its  eleven 
ingredients.     If  you  don't  think  this  is  one  of  the  best  desserts  you  ever  tasted— 
but  then  you  will.  You  couldn't  help  it.    Eleven  ingredients,  for  the  Upside  down 
Apple  Cake! 


Eleven  ingredients.     Check  them  please:     (Repeat  ingredients). 

Cream  the  butter,    Add  the  sugar,  well-beaten  egg,  and  vanilla.     Sift  the  dry  in- 
gredients together,  and  add  alternately  with  the  milk,  to  the  first  mixture.  s 
Spread  a  think  coating  of  butter  on  the  bottom  and  sides  of  a  square  or  oblong  bak- 
ing dish,  or  a  very  heavy  pan.    Pare,  quarter,  and  slice  the  apples  thin,  spread 
in  a  single  overlapping  layer  on  the  bottom  of  the  baking  dish,  sprinkle  with  .the 
mixture  of  cinnamon  and  sugar,  and  add  another  layer  of  apples  and  the  remaining 
cinnamon  and  sugar. 


3  cups  fine  dry  bread  crumbs 
l/2  cup  fresh  mint  leaves 
6  tablespoons  butter 


3  tablespoons  chopped  celery 
l-l/2  tablespoons  chopped  onion 
3/4  teaspoon  salt,  and 
l/8  teaspoon  pepper. 


l/4  cup  butter  l/8  teaspoon  salt 

l/2  cup  sugar  l/2  cup  milk 

1  egg  2  to  4  firm- fie shed  apples,  de- 

1  teaspoon  vanilla  pending  on  size,  and 

1-1/2  cups  sifted  soft-wheat  flour       2  teaspoons  cinnamon  mixed  with 

2  teaspoons  baking  powder  1/4  cup  sugar 
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Pour  the  cake  mixture  over  the  apples.     The  'batter  is  rather  thick  and  may  'need 
to  "be  smoothed  on  top  with  a  knife.    Bake  slowly  in  a  very  moderate  oven  (300 
to  325  degrees  F.)     for  45  minutes.    Loosen  the  sides  of  the  cake,  turn  it  out 
carefully,  upside  down,  and  the  top  will  be  covered  with  neat  layers  of  trans- 
parent apples.     Serve  hot  with  hard  sauce  or  whipped  cream* 

ind  that's  the  dessert  for  this  Monday  menuj     Roast  Shoulder  of  Lamb,  with  Mint 
Stuffing;  Baked  Squash;  Buttered  Spinach,  with  Sections  of  Lemon;  Spiced  Grape 
Conserve;  and  Upside  Down  Apple  Cake. 
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